PLANT FACT SHEET

Tribulus terrestris .

GENUS Tribulus FAMILY Zygophyllaceae

COMMON NAMES Land Caltrops

EDIBLE PARTS AND USES

Edible parts: Leaves, Seeds, Fruit - tea, Flowers, Fruit - oil, Stem

The seeds are eaten after grinding into a flour and cooked. They can be used for bread or mixed with other
flours. Itis used in kreb a grain mixture eaten in Chad. The fruit are brewed into a herbal tea. Oil from the fruit is
used in cooking.

The young leaves are cooked and eaten as greens. In Uganda they are cooked and eaten with Cleome gynandra
or with sour milk.

CAUTION: This plant has caused poisoning in animals due to nitrates. This nitrate would get worse in nitrogen
rich soils. The cyanide or bitter principle gets removed by cooking.

DESCRIPTION

A slender herb. It is an annual plant. It grows 30-60 cm tall. It creeps along the ground. The stems are hairy. The
leaves are compound. They are divided along the stalk into several leaflets. There is no end leaflet. The flowers

are yellow and often folded. They are small and have 5 petals. The fruit are round with sharp thorns. It becomes
woody and breaks into 5 wedge shaped sections when ripe. There can be 2-5 seeds in each section. The spines
are very sharp and strong.

HABITAT

A tropical plant. The twigs spread over the ground in wet places. It grows in tropical and temperate regions. It
grows on sandy soils. It is highly salt tolerant. In Ethiopia it grows between 750-1,600 m altitude. It grows
between sea level and 2,300 m above sea level. It can grow in arid places. In the Indian Himalayas it grows
between 3,000-3,800 m above sea level. In Argentina In Sichuan and Yunnan.

PRODUCTION

Cultivation

Plants grow very easily from seeds. They germinate in a few days after rain. Seeds can survive fro long periods in

the soil. It has a short lifecycle.

Harvesting and Seed Production

Leaves are collected during the rainy season. The dried leaves can be stored.
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NOTES

Chemical composition (per 100g) (leaves): Protein = 5.4. Fat = 0.6g. Kcal = 70. They are low in iron.

It is high in proVitamin A.

REFERENCES

Aher, S.R., 2023, Traditionally Used Wild Edible Plants from Dist.
Washim (M.S.) India. Bulletin Monumental Vol. 24: Issue 8 p 72f

Akram M. and Asif H. M., 2011, Tribulus terrestris Linn: A review. Journal
of medicinal plants research, 5(16), pp. 360-364.

Al-Sodany, Y. M., et al, 2013, Medicinal Plants in Saudi Arabia: |. Sarrwat
Mountains at Taif, KSA. Academic Journal of Plant Sciences 6 (4):
134-145

Ambasta, S.P. (Ed.), 2000, The Useful Plants of India. CSIR India. p 647
BERRY-KOCH,
BHANDARI,

Blamey, M and Grey-Wilson, C., 2005, Wild flowers of the
Mediterranean. A & C Black London. p 115

Burkill, H. M., 1985, The useful plants of west tropical Africa, Vol. 5. Kew.

Busson, 1965,

CREAC'H,

Dansi, A., et al, 2008, Traditional leafy vegetables and their use in the
Benin Republic. Genet Resour Crop Evol (2008) 55:1239-1256

Dobriyal, M. J. R. & Dobriyal, R., 2014, Non Wood Forest Produce an
Option for Ethnic Food and Nutritional Security in India. Int. J. of
Usuf. Mngt. 15(1):17-37

Exell, AW. et al, (Ed), 1963, Flora Zambesiaca Vol 2 Part 1 Crown Agents,
London. p 126

Facciola, S., 1998, Cornucopia 2: a Source Book of Edible Plants.
Kampong Publications, p 249

FAO, 1988, Traditional Food Plants, FAO Food and Nutrition Paper 42.
FAO Rome p 490

Fassil, A., et al, 2024. Harvesting nature’s bounty: exploring the
ethnobotanical landscape of wild edible plants in the Awi Agaw
community, Northwestern Ethiopia. Journal of Ethnobiology and
Ethnomedicine (2024) 20:59

Food Composition Tables for use in Africa FAO
http://www.fao.org/infoods/directory No. 761

Fowler, D. G., 2007, Zambian Plants: Their Vernacular Names and Uses.
Kew. p 64

GAMMIE,

Golait, S. D., et al, 2021, Documentation of Wild Edible Leafy Vegetable
Traditionally Used by Tribal and Rural Communities of North
Maharashtra, India. Plantae Scientia : Volume 04, Issue 03, May 2021

Goode, P, 1989, Edible Plants of Uganda. FAO p 36

Grivetti, L. E., 1980, Agricultural development: present and potential
role of edible wild plants. Part 2: Sub-Saharan Africa, Report to the
Department of State Agency for International Development. p 26, 41,
49

Harris, F. M. A. and Salisu Mohammed, 2003, Relying on nature: Wild
Foods in Northern Nigeria. AMBIO Vol. 32 No. 1, p 27

Hedrick, U.P, 1919, (Ed.), Sturtevant's edible plants of the world. p 652

High, C. & Shackleton, C. M., 2000, The comparative value of wild and

domestic plants in home gardens of a South African rural village.
Agroforestry Systems 48: 141-156, 2000

http://www.botanic-gardens-ljubljana.com/en/plants

https://www.fireflyforest.com/flowers/category/edible-plants/ Edible
Plants - Southeastern Arizona Wildflowers and Plants

Hunter, J.T., 2017, Is there a relationship between contemporary high
Aboriginal plant resource locations and mapped vegetation
communities? Cunninghamia 17:27-34. The Royal Botanic Garden
Sydney. ISSN 2200 - 405X

Hussey, B.M.J., Keighery, G.J., Cousens, R.D., Dodd, J., Lloyd, S.G., 1997,
Western Weeds. A guide to the weeds of Western Australia. Plant
Protection Society of Western Australia. p 230

Hu, Shiu-ying, 2005, Food Plants of China. The Chinese University Press.
p 491

HURST,
IRVINE,

Jackes, B.R., 2010, Plants of Magnetic Island. 3rd Edition. James Cook
University, Australia. p 66

Jadhav, R, et al, 2015, Forest Foods of Northern Western Ghats: Mode
of Consumption, Nutrition and Availability. Asian Agri-History Vol. 19,
No. 4: 293-317

Jackes, B.R., 2001, Plants of the Tropics. Rainforest to Heath. An
Identification Guide. James Cook University. p 87

Jardin, C., 1970, List of Foods Used In Africa, FAO Nutrition Information
Document Series No 2.p 48, 107

Johns, T., Mhoro, E. B. and Sanaya, P.,, 1996, Food Plants and Masticants
of the Batemi of Ngorongoro District, Tanzania. Economic Botany,
Vol. 50, No. 1, pp. 115-121

Karim, F. M. & Dakheel, A, J., 2006, Salt-tolerant plants of the United
Arab Emirates. 2006. International Center for Biosaline Agriculture,
Dubai, UAE. p 159

Karthi, Sathya, & Salome, 2014, Uncultivated Edible Greens from Small
Millet Farms Tamil Nadu India. IDRC

Kiple, K.F. & Ornelas, K.C., (eds), 2000, The Cambridge World History of
Food. CUP p 1840

Lamp, C & Collet F., 1989, Field Guide to Weeds in Australia. Inkata
Press. p 303

Lazarides, M. & Hince, B., 1993, Handbook of Economic Plants of
Australia, CSIRO. p 238

Lulekal, E., et al, 2011, Wild edible plants in Ethiopia: a review on their
potential to combat food insecurity. Afrika Focus - Vol. 24, No 2. pp
71-121

Maazou, R., et al, 2023, Diversity and socio-cultural importance of wild
food herbs and cyanobacteria in the Lake Chad Basin (Niger).
Ethnobotany Research and Applications 25:60

MacMahon, J.A., 1990, Deserts. Audubon Society Nature Guides. Knopf.
p 405 Plate 143

Magwede, K., van Wyk, B.-E., & van Wyk, A. E., 2019, An inventory of

Vhavendd useful plants. South African Journal of Botany 122 (2019)
57-89

Full reference list (47 more) at https://www.echocommunity.org/en/resources/6f404b92-486b-4cee-ac6d-73ddd481a1ff

http://edn.link/w43hgt | Food Plants International


http://www.fao.org/infoods/directory
http://www.botanic-gardens-ljubljana.com/en/plants
https://www.fireflyforest.com/flowers/category/edible-plants/
https://www.echocommunity.org/en/resources/6f404b92-486b-4cee-ac6d-73ddd481a1ff

PROVIDED BY Food Plants International
French, B.R. & Maynard, A.R. Food Plants International Database. Food Plants International

LICENCE CCBY-NC-SA 3.0
ONLINE FACT SHEET https://www.echocommunity.org/en/resources/6f404b92-486b-4cee-ac6d-73ddd481a1ff

http://edn.link/w43hgt | Food Plants International


https://creativecommons.org/licenses/by-nc-sa/3.0/
https://www.echocommunity.org/en/resources/6f404b92-486b-4cee-ac6d-73ddd481a1ff

